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LEVELS OF VITAMIN C AND ORGANOLEPTIC SOYGURT WITH  
THE ADDITION OF THE YELLOW PASSION FRUIT EXTRACT 
(Passiflora edulis var. flavicarpa) AND PANDAN LEAVES  
AS A DEODORIZER 
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Soygurt is a beverage fermented soy milk. The purpose of this study was 
to determine the effect of yellow passion fruit extract and pandan leaves to 
vitamin C and soygurt organoleptic quality. The design of this research is factorial 
pattern consists of 2 factors : the first factor was pandan leaves as a natural 
deodorizer leaf concentrations of 0 (control), 5, and 10 ml/100 ml of material, 
while the second factor was yellow passion fruit extracts as a flavoring agent with 
concentration 0 (control), 40, and 80 ml/100 ml of material in the manufacture of 
soygurt. Data were analyzed using ANOVA 2 lane. The highest levels of vitamin 
C was P0M2 treatment (0 ml of pandan leaf extract and 80 ml of yellow passion 
fruit extract) which equal to 6,219 mg, while the lowest levels of vitamin C in the 
treatment P2M0 (10 ml of pandan leaf extract and without any adition of yellow 
passion fruit extract). Organoleptic test showed that the best soygurt was P1M2 
treatment (5 ml of pandan leaf extract and 80 ml of yellow passion fruit extract) 
which had a watery texture, yellowish colour, very sour taste, and rather be 
flavorfull than “langu”. It could be concluded that the addition of the yellow 
passion fruit extracts effect the levels of vitamin C and organoleptic quality of 
soygurt.  
 
Kata kunci: soygurt, yellow passion fruit extract, pandan leaves, levels of 
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Soygurt merupakan minuman berupa hasil fermentasi susu kedelai. Tujuan 
penelitian ini untuk mengetahui pengaruh penambahan ekstrak buah markisa 
kuning dan daun pandan terhadap kadar vitamin C dan kualitas organoleptik 
soygurt. Rancangan dalam penelitian ini adalah menggunakan Rancangan Acak 
Lengkap (RAL) terdiri dari 2 faktor yaitu faktor 1 daun pandan sebagai pewangi 
alami dengan konsentrasi daun pandan 0 (kontrol), 5, dan 10 ml/100 ml bahan, 
sedangkan faktor 2 ekstrak buah markisa kuning sebagai perasa dengan 
konsentrasi 0 (kontrol), 40, dan 80 ml/100 ml bahan pada pembuatan soygurt. 
Data dianalisa menggunakan ANOVA 2 jalur. Kadar vitamin C tertinggi pada 
perlakuan P0M2 (kontrol dengan ekstrak buah markisa kuning 80 ml) yaitu sebesar 
6,219 mg, sedangkan kadar vitamin C terendah pada perlakuan P2M0 
(penambahan 10 ml daun pandan dan tanpa ekstrak buah markisa kuning). 
Organoleptik soygurt yang memiliki kualitas terbaik pada perlakuan P1M2 
(penambahan daun pandan 5 ml dan ekstrak buah markisa kuning 80 ml) yaitu 
memiliki tekstur encer, berwarna kuning, rasa sangat asam, dan beraroma agak 
langu. Dari hasil penelitian dapat disimpulkan penambahan ekstrak buah markisa 
kuning berpengaruh terhadap kadar vitamin C serta kualitas organoleptik soygurt. 
 
Kata kunci: soygurt, ekstrak buah markisa kuning, daun pandan, uji vitamin C 
dan uji organoleptik 
 
 
 
 
 
 
 
 
 
 
